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THAI—CHINESE CdISINE 
DINNER 5 p.m. to 10 p.m. 
Closed Monday 


GOOD THAI-MING SPECIAL 5 p.m. to 7 p.m. 
Complete 5-Course Dinner 


Ask about our Daily Special 
669-8077 


TAKE OUT 
Available 





THAI-CHINESE CUISINE 


Chinese Cuisine has long been praised throughout the world. Orient Express 
is proud to bring to Maui some famous Szechuan and Cantonese dishes with 
our “secret ingredients”. 


To define Thai Cusine is difficult. Thai food has been described as the cook: 
ing method of the Chinese, aromatic herbs and curry flavors of Indonesia, the 
spicy hot of Mexico, the freshness of Polynesia, however, it possesses flavors 
uniquely its own. 


Here at Orient Express is the first dining experience on Maui that represents 
the taste of Thailand with a touch of Chinese. 


We know some like it hot, some like it mild. Our experienced chef will create 
the taste you like, just for you, and we hope you will return again and again. 


How to Order 
An Excellent Oriental Dinner 


Appetizers and salads are excellent for stimulating the palate and one or more 
are usually eaten before proceeding to the main dishes. 


Rice is the centerpiece of an Oriental Dinner. Surrounding the rice would be 
four or five side dishes depending on the number of dinners and the 
elaborateness of the meal. These side dishes could include fish, meat, 
vegetables, or soup with their various sauces and dressing together with a 
soup or noodle dish. 


You would take rice on your plate or a soup dish and make your own 
selections from the dishes arranged around the rice. The idea is for you to 
combine each flavor of sauce with your choice of fish or meat mixed with rice, 
alternating with soup or a fresh vegetable. 





APPETIZERS 


Le BOER SatG varccsisccscs any sorsinsresmet dviore\ven ates erase sew epmiviornaetn:s 5-39 


Grilled marinated beef strips in coconut and spices served on 
bamboo sticks accompanied with spicy peanut sauce and 
cucumber relish dip. (recommended by the Chef) 


2. Orient Express Spring Roll..................ceeseeeeees 5-35 
Our spring rolls are stuffed with minced pork, vermincelli and 
lots of goodies served with sweet plum sauce and a touch of rice 
vinegar sauce. You'll taste the difference. 


*3. Orient Express Szechuan Beef...................000055 5.35 
Sliced beef marinated overnight in spices, grilled very quickly, 
and served with sweet and sour sauce on a hot iron plate. 


“4, Fish Patties a la Bangkok.................ceceeeeeeneees 5.35 
The Chef highly recommends the fresh local fish mousse 
blended in special spices, and string beans with fresh herbs 
imported from Thailand. 


5, Mati Sashlinl :cciscasies wien sss cts saancreeoiorbabe can anta 5.95 
Our sashimi is prepared with fresh fish (catch of the day) served 
with our culinary art of presentation to stimulate the palate and 
your eyes as well. 


SALADS 


© 6. Beél Salad: ses sas tn cdven. nev arwnaow aes ven vane searee guswacece 5.75 


Grilled beef in the special Thai dressing with romaine lettuce, 
onion and tomatoes. 


% Musiem Saladhisccssscacsvsteccasaay sca cnsntiou non ocenmenss 5.50 
Vegetable salad with egg, cashew nut dressing garnished with 
crispy potato chips. 


Chicken or Shrimp Salad................... SHRIMP 
Romaine Lettuce, onions and tomatoes topped with chicken or 
shrimp with our creamy dressing. 


9. Special Orient Express Duck Salad................... 695 
Roast duck served with green salad and our special (light) * 
creamy dressing. 


% 


SOUPS 


*10. Coconut ‘Chicken SOUD: eo: ccccc0s aesgece son im sane cea oud 5.50 
Fresh coconut milk, lime juice, fresh lemon grass and bite- 
sized chicken blended with chicken stock. 


*Li, Sour Shrimp ‘SOUP \ss.sis sisasiecatiecien sindinens ais tine ansanaye 6.50 
Piquant light soup soured with lime and chili paste. 
2: WOR: TOR SOUP Mei aicsrcay sail iivion tron tsa eeroeraae nies Geives 5.50 


Won ton stuffed with minced pork, blended with chicken stock 
and garnished with green onion. 


*13. Chinese Hot and Sour Soup...................0ceeeeees 5.50 


Szechuan style. 
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* Hot and Spicy 


NOODLES 


17. Orient Express Crisp Fried Noodles................... 5.35 
Fried crispy noodles with honey, sugar, a bit of pork or chicken 
and lime juice served with bean sprouts. 


18. Chicken Noodles’ oisis.oicis ooo 5005 00s ss 5309 060% oar sae cen 5.35 
Broad noodles pan fried with broccoli. 
TO, “TH al NOOAIES. 00:5 once snis sine wien mais aod aE ATE ave AR Baw Bo 5.39 


Special Thai noodles pan fried with shrimp, pork, egg, crushed 
peanut and bean sprouts. 





VEGETABLE SPECIALTIES 


Our vegetable dishes are cooked to your liking — either steamed or sauteed 
with sauce enhance- rather than mask the ingredients of dishes ina style that 
requires the finest and freshest vegetables (mostly grown on Maui). 


39. Orient Express Supreme............:.:eseeeeeeeee eee ees 5.50 
Raw fresh vegetables consisting of carrots, radishes, cucum- 
bers, celery and green onions presented with our touch of 
culinary arts and served with our dip sauce. 


BOs. Tori alad ss. ocx sins sea cen connate ve some ce waren cnr wom sions HR 5.50 


Local tofu, cut in squares mixed with light soy sauce, sesame 
oil, and chili sauce served on lettuce leaves garnished with 
chives. 


*41. Combination Vegetable Curry ...........-..0sseeeeee ees 5.95 
A mixture of all available vegetables in the kitchen served in our 
curry sauce. (surprise! surprise!) 


42. Sweet and Sour Vegetables............-....seseeee ences 5.50 
Your choice of vegetables cooked in our delight sweet and sour 
sauce. 

43. Broccoli with Oyster Sauce...............eeeeeeeeeeeees 5.50 


Broccoli, either steamed or sauteed with yellow soy been mixed 
with delicate oyster sauce. 


44. Beansprouts with Tofu..............::eeeeeeeeee teen ee ees 5.50 
Beansprouts stir fried quickly with tofu, fresh minced garlic and 
green onion. 


* Hot and Spicy 





RICE DISHES 


14, Chicken, Pork, or Shrimp Fried Rice ...........-...++ 4.95 

(Shrimp) @-90 
15. Curry Fried Rice with Mint..................seeeeee eee 4.959 
16. Orient Express Pineapple Fried Rice................-. 6.25 


Slice of fresh island pineapple sauteed with chicken and 
Chinese sausage served in a pineapple shell. 


PORK AND BEEF DISHES 


26., ‘Garlic: POtke sas sep cues cor sese asses gens rox ie wena vos corem ee 0.35 
Pork sauteed with minced garlic and brown sauce. 

29. Sweet and Sour Pork.............c.scseeeeeeneeeeeeeenes 6.35 
Pork sauteed with vegetables in sweet and sour sauce. 

30. Beef with Broccoli and Black Bean Sauce............ 6.35 
Sauteed beef with broccoli and black bean sauce. 

*31. Beef with Green Chili and Mint.....................0065 6-35 

Stir fried beef with fresh chili pepper and mint. 

32; Beef Ginger sss csi sisi oases ons con one ons cna naa was cone vee 6.35 


Stir fried beef with bell pepper, onion, Chinese mushrooms and 
green onions. 





CHICKEN DISHES 


23. Orient Express Stuffed Chicken Wing................. 6.95 
A favorite dish of the Thai Royal Court prepared with our 
“special” touch. Boneless chicken wings stuffed with ground 
pork and chicken with spices, deep fried, served with sweet and 
sour sauce and cucumber relish dish. You'll think they're 
drumsticks! 


24. CHICKEN ‘GINGER osc cs sow saes von sae sae ees axe vees OY EE PEE 6.35 


Chicken sauteed with fresh ginger, green onions, black mush- 
rooms and black bean sauce. 


*25. Chicken with Green Chili......................:e cee eee 6.35 
Chicken sauteed with fresh green chili and mint. 
26: Chicken ‘Broceoll » is caswias ceweayeies ae wee ces wes gare sxe 6.35 
Sauteed chicken and broccoli with oyster sauce or black bean 
sauce. 
*27. Chinese Kung Pau Chicken.....................0.0000- 6.55 


Chicken sauteed with dried chili and peanuts. 


CURRIED DISHES 


Curried Dishes are one of southeast Asia’s favorites. These dishes are 
prepared and cooked using a special paste, a mixture of several spices, 
including lemon grass, garlic, shallot, dry chili, shrimp paste and galanza. 
This paste is cooked with coconut milk and fresh ingredients. 


Our curried dishes have been adapted to the Western palate with the season- 
ing on the mild side by our standards, or have it hot and spicy. Please indicate 
to your waiter your preference of spiciness. 


*20. Yellow Chicken CUrry............cceeeeeeeeeeeeeeneeenees 6.35 
Chicken curry with potatoes served with cucumber dip. 

*21.. Red: Beef Curry sivas cas aes oes cea cwiensien gas seesnatetae ame 6.35 
Beef curry with zucchini, green chili and mint. 

*22. Orient Express Roast Duck Curry..............0+esee 6-95 


Our special roast duck in curry and green peppercorn from the 


Orient. 
a3) 


fs a ne =e 
= os 





SEAFOOD 


The finest and freshest catch of the day is selected daily by our Chefs. We will 
not serve it unless it's fresh from our local markets. 


33. Sweet and Sour Shrimp.............sscceseeeeeeeeseenes 0.59 
Sauteed bay shrimp with onion, bell pepper and fresh island 
pineapple in our’ secret’ sweet and sour sauce— you willask for 
it again! 


3A. Garlic! SAMI Pis.0<soenee ees casnsnimns seman niomensicisininnoe 6.55 
Sauteed minced fresh garlic and other savories quickly fried 
with shrimp in our brown sauce. 


35. Steamed or Sauteed Fresh Island Fish................. Daily 
Steamed or sauteed “catch of the day” with your choice of | Quote 
yellow bean sauce or sweet and sour with fresh ginger. 


36. Orient Express Seafood Combination................... Daily 
Fillet of fish, prawns, mussels and scallops simmered in Quote 
Chinese white wine, lime juice, fresh lemon grass, fresh herbs 
with our “secret” spices served in a Chinese clay pot. 

(a favorite of the Chef) 


37. Steamed Clams with Yellow Bean Sauce..............+ Daily 
Steamed little necks in delicate yellow bean sauce garnished Quote 
with fresh mint and served in a Chinese clay pot. 


38. Orient Express Lobster Delight............-.....--.0s0 Daily 
(one day advance notice) Quote 
Lobster simmered in Chinese white wine with fresh shallots and 
fresh herbs served with our special delight sauce. 


Se 


DESSERTS 


45. Thai Coconut Ice Cream ............0c.cececeeeeesee sues 2.50 
Fresh island coconut milk blended in our secret flavor and 
topped with crushed peanuts. (Try it, you'll like it). 


4G; Ly Cheetes cis sis casing gan exnyaies nas vias 580% ans Aaa AR 59 3 ES 227 


An island favorite fruit, chilled and served in syrup. 


47. Dessert of the Day............ccccccccscecscescecencecseeees Daily 
Please ask your waiter what the Chef's special is for this day! Quote 


NQREEE ee 





BEVERAGES 


The chef highly recommends the exotic drinks which are very famous in every 
Thai restaurant. (Take a chance — try one!) 


48. Thai Ice Tea or Ice Coffee.......... eee cece eee ees 2.00 
Imported coffee or tea from Thailand, mixed with our special 
flavors and sweetened. Served with crushed ice and topped 
with cream. A very refreshing drink for our warm weather. 


49. Thai Espresso or Regular Coffee...................0065 1.25 
Imported coffee from northern Thailand - it's just like espresso! 
BOs, OU Ted cs: casansonns circanias guienarsnads accutunea eoormawanoks 1.25 


Famous Chinese Oolong Tea (spicy herb tea). 


51. Regular Tea 
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THAI-—CHINESE CUISINE 


Early Bird Special 


from 5 to 7 p.m. 
Complete 5-Course Dinner 





@ Napili Shores Resort 
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One Mile Before Kapalua 


NAPILI SHORES RESORT 
Maui, Hawaii 
(808) 669-8077 


